
2 COURSES £29.95 OR 3 COURSES £32.95

ANTIPASTIANTIPASTI

PANE AL FORMAGGIO AGLIO ED ERBE (V)

SOUP OF THE DAY

MAIN COURSEMAIN COURSE

RIGATONI ARRABBIATA (VE)

SPIGOLA ALLA GRIGLIA

DESSERTSDESSERTS

Stone-baked pizza bread topped with our garlic oil and mozzarella cheese

Rigatoni pasta tossed with a Napolitana garlic and chilli sauce

Grilled sea bass fillet served with sautéed potatoes with rosemary

EVENING SET MENU

CREMA DI FUNGHI (V)
Button mushrooms cooked in garlic, cream and herb sauce and served with Italian bread

POLPETTINE
Homemade meatballs in a tomato, basil and pecorino sauce

PENNA CON POLLO E FUNGHI

Penne pasta cooked with chicken, garlic and wild mushroom in a creamy sauce
DEL VILLAGGIO PIZZA

White base pizza with mozzarella, spinach, calabrese sausage, onion, broccoli and olives
MANZO

Matured rib eye steak chargrilled to your liking and served with chips and your choice
of sauce (wild mushroom in a gravy sauce or Peppercorn and gravy sauce)

TIRAMISU
A light Italian cheesecake using mascarpone cheese, Italian liqueur and coffee

PROFITEROLES

Soft choux pastry filled with cocoa chantilly cream and covered by white
cream and cocoa powder

A True Taste of Italia

Daily 17:00 p.m. - 22:00p.m.


